TO S TA RT

T O SH ARE

Homemade Soup of the Day

£4.50

Garlic Topped Mushrooms

£6.50

Served with crusty bread.

Portobello mushrooms cooked in a creamy garlic parmesan sauce topped
with toasted breadcrumbs and dashed with basil pesto.

£7.50

Bourbon Belly Pork

£7.50

o Pan Fried Garlic and Chilli King Prawns
served with a wedge of bread

Chicken Tikka Skewers

Marinated chicken tikka chunks served skewered on a bed of green leaves
with a yoghurt mint dip.

£6.50

8oz Rump

Lean and tender - the true connoisseur’s choice. The champagne of beef.

£POA

Peppercorn, Bernaise, Stilton or Garlic and Parsley Butter.

The Vernon Combo (for 2-4 people)

£18.50

A combination of our favourite starters and side dishes to share. Includes
chicken tikka skewers, garlic chilli prawns, bourbon glazed pork belly, garlic
flatbread, onion rings, salad and dips.

MAIN S
Fish Dish of the Day

£16.00

Herb Crusted Rack of Lamb

£16.50

Goats Cheese Chicken

£14.00

Homemade Steak and Ale Pie

£14.00

The Vernon’s Famous Cod

£13.00

Homemade Burger

£12.50

Wild Mushroom and Feta Linguine
Add Chicken

£12.50
£14.00

Seared Duck Breast with a Cherry and Port Sauce

£15.50

Thai Green Vegetable Curry
Add Chicken

£12.50
£14.00

Sea Food Paella

£16.00

£12.50

Succulent chicken breast stuffed with goats cheese, wrapped in pancetta on a
bed of chargrilled asparagus served with baby corn and roasted red pepper.

£19.50

Served with your choice of potatoes, seasonal vegetables and a rich gravy.

£24.50

Beer battered line caught cod served with rustic fries, minted pea purée and
a grilled lemon wedge.

All steaks are served with hand cut chips, a flat field garlic mushroom, homemade onion rings,
oven roasted beef tomato and rocket.

Add a Sauce

£14.50

Tender rack of lamb served with dauphinois potatoes, roasted aubergine
and a red wine jus.

Prime Rump steak with a succulent flavour.

8oz Fillet

Greek Sharer

Ask a member of staff for today’s dish.

All of our steaks are matured to a minimum of 30 days, are supplied by our specialist butcher
and are traceable back to source.
Ask a member of staff for today’s steak specialty.

Plain and garlic flat breads served with onion marmalade, oils and a
balsamic and honey reduction.

£7.50

O F F THE GRI L L

Steak Special of the Week

£7.50

Feta, olives, sundried tomatoes, falafels, pitta breads, salad and a humous dip.

Salmon and Crayfish Linguine
Chunks of bourbon marinated belly pork served with crackling and rocket.

Sharing Flat Breads

£2.00

Juicy beef burger topped with bacon, cheese, baby gem lettuce and a slice of
beef tomato, served on a ciabatta, served with homemade onion rings and chips.

Pan fried duck breast served with sautéed new potatoes and mange tout.

S I DES

Fragrant Thai green vegetable curry served with rice and flatbread.

Vegetable Selection

£3.50

Mixed Salad

£3.50

Pan Fried Garlic Mushrooms

£3.50

A traditional Spanish dish including squid, octopus, king prawns, mussels
and monk fish.

Hand Battered Onion Rings

£3.50

Cajun Chicken and Mango Salad

Homemade Chips

£3.50

Garlic Flatbread

£3.50

Garlic and Cheese Flatbread

£3.50

Sweet Potato Fries

£3.50

Sautéed New Potatoes

£3.50

Chicken, Chorizo, Pepperoni and Ham
BBQ Chicken
Cherry Tomato, Feta and Rocket
Ham and Pineapple
Salmon Crème Fraiche and Rocket

Cheesecake of the Day

£5.50

Apple and Blackberry Pie

£5.50

Eton Mess

£5.50

Simply Ice Cream

£4.50

Chocolate and Hazelnut Salted Caramel Tart

£5.50

Banoffee Pancakes

£5.50

Italian Flatbread Pizzas

All of our pizzas are made in house. Choose your favourite topping;

£13.50
£12.00
£10.50
£11.50
£12.00

D ES S ER TS

Served with cream or ice cream.

Meringue chunks folded with whipped cream, raspberries and blueberries.
Served with a raspberry coulis and white chocolate sauce.
Served with Chantilly cream.

Baked banana and toffee sauce wrapped in a pancake served with ice cream.

Served warm with cream, custard or ice cream.
Three scoops of our locally sourced ice cream. Please ask for available flavours.

Trio of Desserts

£12.50

Cheesecake, Eton Mess and Chocolate Tart all on a platter to share. Served
with ice cream and Chantilly cream and smothered in sauce.

Cheeseboard

A selection of today’s cheeses served with crackers and pickles.
- Gluten Free Option Available

- Gluten Free

For One £8.00
For Two £15.00
- Vegetarian

- Vegan

